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TI Stabilization of intestinal bacteria for food manufacture 

IN Iwanami, Koichi; Hashimoto, Kenichi; Arai, Motoharu; Iwamoto, Shigeo; 

Sasaki, Masahiro 
PA Nippon Oil and Fats Co., Ltd., Japan 
SO Jpn. Kokai Tokkyo Koho, 14 pp. 
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AB A method for stabilizing intestinal bacteria comprises mixing the 

bacteria . x • 

with powd. substances followed by covering the mixt. (as a core) with 
powd. fats with a m.p. of >40. degree.. The coated bacteria can be stored 
for a prolonged period " in food products. Streptococcus faecalis was 

mixed 

with powd. hardened rape oil and CaC03 and used as a core in manufg. aq. 

yogurt contg. live bacteria 4.2xl05/g. The live bacteria in the yogurt 

after 1-mo storage ws 8.2x104, as compared to 104/g of the prior arts. 
ST intestinal bacteria stabilization; Streptococcus stabilization core 
IT Chewing gum 

Dough • 

Mayonnaise 

Orange juice 

Shortening 

RL: BIOL (Biological study) 

(intestinal bacteria for, stabilized) * 
IT Bifidobacterium longum 
Enterococcus faecalis 
Lactobacillus acidophilus 

(stabilization of, as core substance, in food manuf.) 
IT Rape oil 

Soybean oil 

RL: BIOL (Biological study) 
^ (hydrogenated, powder, intestinal bacteria as core substance 

stabilization by, for food manuf.) 
IT Frozen desserts 

(ice cream, intestinal bacteria for, stabilized) 
IT Bacteria 

(intestinal, stabilization of, as core substance, in food manuf.) 
IT Cream 

(sour, intestinal bacteria for, stabilized) 
IT Cream 



(whipping, intestinal bacteria for, stabilized) 
IT Frozen d|^^-rts 

Milk pre^^ation^j^ 

(yogurt, intestinal bacteria for, stabiTized) 
IT 471-34-1, Calcium carbonate, biological studies 31566-31-1 
RL: BIOL (Biological study) 

(intestinal bacteria as core substance stabilization by, for food 
manuf . ) 



